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0. FOREWORD 

0,1 This Indian Standard was adopted by the Indian Standards Institution 
on 24 February 1976, after the draft finalized by the Sensory Evaluation 
Sectional Committee had been approved by the Agricultural and Food 
Products Division Council. 

0.2 Differences in flavour intensity and quality of products such as milled 
spices and oleoresins, which have an intense flavour, can be appreciated 
only after these products are suitably diluted. The optimal concentra- 
tion of these products and the type of diluent vary with the nature of the 
flavour and have to be carefully selected. In this standard, an attempt 
has been made to provide general guidelines for tasting the products 
having intense flavour. 



1. SCOPE 

1.1 This standard includes guidelines for sensory evaluation of food 
products which have an intense flavour or are too pungent to permit 
direct evaluation. 

2. TERMINOLOGY 

2.1 For the purpose of this standard, the definitions given in IS : 5126 
( Part I )-1969* and IS : 5126 ( Part II )-1969f shall apply. 

3. OPTIMUM REQUIREMENTS 

3.1 The optimum requirements for tasting the products shall be as stipu- 
lated in IS : 6273 ( Part I )-1971 J. 

4. PRINCIPLE 

4.1 From a knowledge of the flavour characteristics of the material under 
test, a dilution of the test sample shall be made either by admixture with 
compatible food chemical substances or dispersion in a neutral food 
carrier, so that the resulting dilution is at a flavour level permitting 
direct sensory evaluation without prolonged residual effects. 

♦Glossary of general terms for sensory evaluation of foods: Part I Methodology. 
fGlossary of general terms for sensory evaluation of foods: Part II Quality 
characteristics. 

JGuide for sensory evaluation of foods: Part I Optimum requirements. 
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5. PROCEDURE 

5.1 The choice of diluent and procedure shall depend on the nature of 
the product to be tested and the test problem to be solved. 

5.2 Dilution with Compatible Food Chemical Substances — Dilute 
the samples quantitatively with a suitable food chemical substance [ for 
example, water, saline (0*75 to 1*0 percent), and dextrose or sugar syrup 
( 3 to 5 percent ) ]. Use the same dilution level for each sample tested in 
a series. 

5.2.1 Since dilutions tend to change the original flavour spectrum, 
this method should normally be used for the evaluation of a specified 
attribute at a selected fixed dilution level. 

5.2.2 The use of increasing dilution levels with the same sample may 
be made in the flavour profile test [see 4.4.2 of IS : 6273 (Part II)- 
1971*]. 

5.3 Dispersion in Neutral Food Carriers — Uniformly disperse the 
samples and quantitatively in a suitable neutral food product or carrier. 
Use the same dilution level for each sample tested in a series. 

5.3.1 The temperatures of the samples may be as appropriate for each 
sample to be tested but the temperature at which the samples are served, 
that is, the tasting temperature, should be the same for each sample in a 
series. 

5.3.2 Recommended Carriers — The following neutral food carriers are 
recommended: 

a) A neutral soup or consomme — for culinary herbs and spices, such as 
pepper, nutmeg and thyme; 

b) Reconstituted dehydrated potato — for dehydrated onion, garlic, etc; 
and 

c) White bread — for prepared condiments like ketchup, relish and 

chutney. 

5.4 Evaluate the samples by any sensory test method appropriate for 
solving the test problem [ see IS : 6273 ( Part II )-1971* ]. 

6. PALATE CLEARING 

6.1 To avoid effects of carry-over of flavour from one sample to another, 
the panelists should be instructed to clear their palates between samples 
by taking the auxiliary food products provided. 

♦Guide for sensory evaluation of foods: Part II Methods and evaluation cards. 
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6.2 Auxiliary Food Products — While tasting products in an increas- 
ing order of flavour intensity, the following auxiliary food products may 
be used for palate clearing: 

a) For General Foods 

1) Water ( without taste, flat, odourless, of purity similar to that 
of distilled water, and having no effect on the results ); 

2) Salt-free crackers; 

3) Puffed rice; 

4) Fresh bread; 

5) Milk; 

6) Buttermilk; and 

7) Cottage cheese ( 20 percent fat on dry basis )• 

b) For Products with a Bitter, Fruity, Oily Taste and After-Taste 

1) Diluted lime juice ( Citrus aurentifolia ); and 

2) Apple puree ( unsweetened ). 

c) For Products with a Burning Sensation in Taste and After-Taste 

1) Unsweetened yoghurt; and 

2) Sugar syrup ( 10 percent, mjv 9 of sucrose). 

6*3 Test for After-Taste — The panelist should take a small sip of 
water ( at room temperature ) for palate clearing after tasting products 
with the most intense flavours. As long as an after-taste reappears, the 
next sample should not be tested. 

7. TEST REPORT 

7.1 The test report should indicate the following: 

a) Procedure used and the result obtained; 

b) Details of operation not specified or regarded as optional in the 
procedure; 

c) Dilution level and the medium used; 

d) Temperature of testing ( see 5.3.1 ); 

e) All details required for complete identification of the sample; and 

f) Any circumstance which may have influenced the result ( see 5.1). 
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